CHEMICAL CONSTITUTION OF NATURAL FATS
the amphibian green turtle ;7 both of these fats are also notable for the
presence of unusual proportions of low molecular weight acids (w-decanoic,
lauric, myristic).
The proportion of each of the total saturated fatty acids of porpoise body
fat present in the form of fully saturated glycerides is a'sovaleric 20, lauric 60,
myristic 36, and palmitic 27 per cent. This is in accordance with the corre-
sponding features of sperm head oil In that larger proportions of the acids of
lower molecular weight are combined as fully saturated material, except
that the fsovaleric acid is an outstanding exception. Only 20 per cent, of
it is so combined, the remaining 80 per cent, being combined in glycerides
which also contain at least one unsaturated acyl group. Whilst this is
perhaps surprising, it nevertheless demonstrates very definitely that the
abnormal wovaleric acid is interwoven with the more usual higher fatty
acids into mixed glycerides of the customary type.
Green turtle depot fat. The fat of the amphibian Chelone mydas may
be included here, since its glyceride structure appears from the work of
Green and Hilditch 7 to be more akin to those of the marine animals just
dealt with than to that of land animals. The component acids of the original
fat were w-decanoic 0-3, lauric 16-9, myristic 11-9, palmitic 17-0, stearic 37;
unsaturated C14 1-5, C16 7-8 (-2-oH), C18 35*8 (-2-2H), and C20 5-1 (-6-3H)
per cent. (mol.). Examination of fractions of the fat obtained by the
acetone-crystallisation procedure (Chapter VI, p. 198) showed the presence
of 9-6 per cent. (moL) of fully saturated glycerides and about 9 per cent,
(mol.) of tri-C18 glycerides. The acids in the fully saturated components
were in the same proportions as those in which they occurred in the whole
fat, and consisted of mixed glycerides of lauric, myristic, palmitic, and a
little stearic acid. The tri-C18 glycerides may be wholly tri-" olein," or
may contain some stearodi-" olein." There is sufficient unsaturated acid
(50 per cent, mol.) to permit the turtle fat to be made up whoUy of mixed
saturated-unsaturated glycerides, whilst little more than a third of its
acids are of the unsaturated C18 series; yet it contains nearly 10 per cent,
(mol.) each of fully saturated and of tri-C18 glycerides. The remaining 80 per
cent, of ihe fat, on the other hand, contains a mixture of acids in very similar
proportions to those in the whole of the fat; this 80 per cent, is composed
entirely of the customary mixed saturated-unsaturated triglycerides, in
which the somewhat unusual proportion of lauric acid is distributed indis-
criminately with the more commonly occurring acids throughout the mixed
glycerides. Most of this part of the fat, also, must contain at least one
oleic " group, usually associated with two acyl groups from amongst the
rest of the fatty acids.
LAND  ANIMAL DEPOT AND  MILK FATS
The quantitative studies of the glyceride structure of land animal fats,
as of vegetable seed and fruit-coat fats, rest primarily upon observations of
the amount ^and nature of the fully saturated components which occur
therein. It is therefore desirable to present a summary of these in tabular
and graphical form (Table 80 and Fig. 3), similar to that employed for the
vegetable fats (Chapter VI, Table 62 and Fig. 2). In the case of the animal
fats, however, it will be well to give, in addition to the total percentage of
saturated acids in the component acids of each fat, separate figures for the